ROOM S

AT THE INN

BREAKFAST

Available 7 am to 10:30
The QOasis Classic * 18

Two Eggs Any Style * Breakifast Potatoes ¢
Choice of Toast and Breakfast Meat

Croissant Sandwich ¢ 16

Fried Egg » Cheddar Cheese e Breakfast Potatoes
Choice of Ham or Bacon

The Californian « 17V

Egg White « Sauteed Leaf Spinach e
Sliced Mushroom ¢ Avocado ¢
Sundried Tomato * Shaved Asiago

The Continental * 15"

Fresh Melon & Berries » Yogurt  Date Bread

- RVICE
LLUNCH

Available 11:30 am to 2:30 pm
Mahi Mahi Tacos * 18 F

Blackened Mahi Mahi » Desert Slaw ¢ Avocado e
Cilantro » Pico de Gallo

The Inn Burger « 19

8 oz. House Made FPatty « BBQ Aioli « Bacon Jam e
Havarti Cheese ¢ Brioche Bun ¢ Choice of Side\

The Mission Garden Burger+ 18"

House Made Vegan Black Bean Patty » Sundried
Tomato Pesto ¢ Arugula e
Whole Grain Bune Choice of Side

Turkey Avocado Club ¢ 17

Smoked Bacon ¢ Lettuce  Tomato ¢ Cheddar °
Swiss o Basil Aroli = Croissant ¢ Choice of Side

DINNER

Available 5 pm to 9 pm

Blue Cheese Stuffed Beet & Tomato Caprese
Salad ¢ 15V

Candy Beets * Roma Toma-
toes ¢ Fresh Mozzarella ¢ Bas-

Dates ¢ 16 ©F

Prosciutto wrapped with A
Pomegranate Reduction

Spinach ¢ 12 V¢

Almonds ¢ Golden Raisins *

Red Onions ¢ Goat Cheese *
Prickly Pear Vinaigrette

il ¢« EVOO & Balsamic

Palm Beach Grilled Mahi Mahi e
40 GF

Crab & Potato Hash e Corn Bisque ¢ Balsamic
Drizzle

Organic Jidori Chicken Cutlet 36

Tomato & Cucumber Relish ¢ Cherry Curried
Cous Cous ¢ Herbed Yogurt Sauce

6 oz. Prime Angus Oscar Filet Mignon e

52

Crab e Grilled Asparagus ¢ Bearnaise Sauce

Parisian Gnocchi ¢ 32V

Shaved Radish ¢ Snow Peas ¢ Wild Mushrooms e

Truffle Oil

Jambalaya Pasta* 40

Chicken  Andouille Sausage *
Shrimp » Tomato ¢ Bell Pepper °
Onion e
Cajun Butter  Pappardelle Pasta

V—Vegetarian, GF—Gluten Free
** An 18% Gratuity is included with all Room Service orders
Consuming Uncooked Meats, Poultry or Seafood may increase your risk of foodborne illness

“With a Softer Footprint” we reduce our environmental impact through our
sustainable menu development practices



